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The function of trehalose addition on fermentation properties a11d 
freeze tolerance in dough 
Chifum1 FUKUNAGA and Jun SHIMA 
Yeast Laboratory, National Food Research Institute 
Abstract 
Frozen-dough technology has been accepted due to its advantages, which mclude supplying oven-fresh bakery products 
to consumers and improving labor conditions for bakers. Ordinary commercial baker's yeast 1s generally susceptible to 
damage dunng frozen storage and does not retain sufficient leavemng ability after frozen storage. We hypothesized that 
addition of trehalose, which was known as a possible cryoprotectant, to dough should decrease freeze damage. In this 
study we attempted to determme effects of trehalose addition to white bread ough and sugar dough on fermentation abili-
ty and freeze tolerance. We showed that trehalose addition affected to fermentation ability but not to freeze tolerance m 
sugar dough. On the other hand, trehalose addition to white bread dough affected to freeze tolerance but not to fermenta-
t10n ability. 
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